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(54) CONTAINER-PACKED MAYONNAISE-UKE FOOD 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a container-packed mayonnaise-like food capable of keeping the just- 
produced taste for a long period by formulating a specific hydrolysate. 

SOLUTION: A hydrolysate of defatted yolk is added. It is preferable that the container is flexible, and the 
hydrolysate of defatted yolk is obtained by acid hydrolysis or the combination of acid hydrolysis and enzymatic 
hydrolysis. Further, the content of the hydrolysate of defatted yolk based on the total weight of a mayonnaise-like 
food is preferably 0.01-1 wt.% in terms of the dried product. The defatted yolk is prepared by removing yolk fat 
from yolk, and it is commonly obtained as follows: a yolk liquid obtained by breaking an egg and collecting the yolk 
liquid portion from the whole egg is once dried; the obtained dried yolk is treated, for example, with an alcohol to 
extract the yolk fat, which is soluble in the alcohol; and the filtration residue is dried. 
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Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Container stuffing mayonnaise Mr. food characterized by containing the hydrolyzate of the cleaning yolk. 
[Claim 2] Container stuffing mayonnaise Mr. food according to claim 1 whose container is a flexible container. 
[Claim 3] Container stuffing mayonnaise Mr. food according to claim 1 or 2 which is the decomposition product with 
which the hydrolyzate of the cleaning yolk used together acid hydrolyzate or an acid, and zymolysis. 
[Claim 4] Container stuffing mayonnaise Mr. food according to claim 1 to 3 whose content of the hydrolyzate of the 
cleaning yolk to mayonnaise Mr. food all weight is 0.01 - 1 % of the weight in dried food conversion. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the container stuffing mayonnaise Mr. food with which the flavor 
immediately after manufacture was maintained for a long period of time. 

[0002] 

[Description of the Prior Art] Mayonnaise, salad dressing, etc. are known as a model unit of mayonnaise Mr. food. 
However, it is in the inclination for the thing which has a taste thinner than such a conventional product and which has 
soft flavor to be demanded, with diversification of taste in recent years. 

[0003] However, when container stuffing mayonnaise Mr. food is circulating in ordinary temperature and circulated the 
container stuffing mayonnaise Mr. food which has such flavor in ordinary temperature, it was sensitive in degradation of 
flavor compared with the conventional product, therefore usually could not but set up pull-date short xmavoidably. The 
approach of on the other hand carrying out the nitrogen purge of the head space by the advance of a restoration 
technique etc. in recent years that degradation of flavor should be prevented is taken, and the container stuffing 
mayonnaise Mr. food which excelled before in flavor stability came to be obtained. However, since degradation of 
flavor advances gradually, in addition, it is still requested that much more desirable flavor is maintained for a long time. 
Especially, that inclination of this flavor degradation is more remarkable in flexible container stuffing mayonnaise Mr. 
food than caiming or a bottled thing. 

[0004] Then, the purpose of this invention is offering the container stuffing mayonnaise Mr. food with which the flavor 
immediately after manufacture is maintained for a long period of time. 

[0005] 

[Means for Solving the Problem] this invention persons came to complete this invention, as a result of repeating 
research wholeheartedly that the above-mentioned purpose should be attained. Namely, the container stuffing 
mayonnaise Mr. food with which this invention contained the hydrolyzate of (1) cleaning yolk, (2) Container stuffing 
mayonnaise Mr. food of (1) whose a container is a flexible container, (3) (1) or (2) container stuffing mayonnaise Mr. 
food which are the decomposition product with which the hydrolyzate of the cleaning yolk used together acid 
hydrolyzate or an acid, and zymolysis, (4) The content of the hydrolyzate of the cleaning yolk to mayonnaise Mr. food 
all weight is offering the container stuffing mayonnaise Mr. food of either (1) which is 0.01 - 1 % of the weight thru/or 
(3) by dried food conversion. 
[0006] 

[Embodiment of the Invention] In this invention, edible oil and fat, an egg, and vinegar are blended, edible oil and fat 
distributes to homogeneity in the aqueous phase, an emulsification condition is maintained, and mayonnaise Mr. food 
means the food which has pH in the range of 3-5. moreover, the mayonnaise Mr. food of this invention - except for an 
above-mentioned food raw material - for example, seasonings, such as sodium glutamate, sugar, salt, bean paste, 
catsup, soy sauce, many tastes, and red, spinach Chinese miso, the extractives of animals and plants, and mustard ~ 
what blended various implement material, the paste-like objects of those, etc., such as flavor vegetables, such as spices, 
such as powder, pickle, and herbs, and ♦***, by request may be used, and mayonnaise, salad dressing, tartar sauce, etc. 
are mentioned as a model unit. Generally such mayonnaise Mr. food contains edible oil and fat 35 to 85% of the weight. 
Moreover, especially if the edible oil and fat used for this invention is edible oil and fat generally used as mayonnaise 
Mr. food, it is not limited, and the fats and oils obtained by performing chemical preparation to animal and vegetable 
oils, such as com oil, cotton seed oil, safflower oil, olive oil, safflower oil, soybean oil, palm oil, palm oil, and fish oil, 
and these are mentioned. 

[0007] Moreover, although the yolk and whole egg liquid which are usually blended with mayonnaise Mr. food are used 
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. food of this invention, things which pBnormed a certain processing, such as 
what denatured these with the thing processed with enzymes, such as a phospholipid dialytic ferment and a proteolytic 
enzyme, or pressurization, heating, etc., may be used. Moreover, what used these liquid as the dried food with spray 
drying (spray dry), freeze drying (freeze-dry), etc., the thing which carried out water return of this dried food further 
may be used. 

[0008] Moreover, if it is vinegar usually used for food as vinegar blended with the mayonnaise Mr. food of this 
invention, which thing may be used, for example, rice vinegar, apple vinegar, wine vinegar, alcoholic vinegar, etc. will 
be mentioned. 

[0009] To what the cleaning yolk meant what removed the yolk lipid from the yolk in this invention, once dried the yolk 
liquid obtained by usually carrying out egg-breaking separation of the bird's egg, and was made into the dried yolk For 
example, alcohol (water alcohol of 90 - 99 capacity %) is made to act, and a meltable yolk lipid (mainly a triglyceride, 
cholesterol, and phospholipid) is extracted to alcohol, and after removing the alcoholic fraction which contained the 
yolk lipid by filtration, filtration residue is dried and it is obtained. 

[0010] Moreover, in this invention, the hydrolyzate of the cleaning yolk is obtained by hydrolyzing the above- 
mentioned cleaning yolk combining a kind or two sorts or more of approaches (for example, a sodium hydroxide, a 
potassium hydroxide, etc.), such as acids (for example, a hydrochloric acid, a sulfuric acid, a nitric acid, an acetic acid, 
etc.), an enzyme (for example, proteolytic enzymes (a papain, pancreatin, etc.)), and alkali. As the below-mentioned 
example of a trial shows especially, the decomposition product which used together acid hydrolyzate or an acid, and 
zymolysis takes effect more and is desirable. 

[001 1] Moreover, the content of the hydrolyzate of the cleaning yolk to mayonnaise Mr. food all weight has 0.01-1 
desirable % of the weight at dried food conversion. If fewer than 0.01 % of the weight, even if sufficient flavor 
degradation prevention effectiveness will be hard to be acquired and it will make [ more ] it on the other hand than 1 % 
of the weight, effectiveness to the extent that [ which responded to the content ] it is expectable is hard to be acquired. 
[0012] Although the typical preparation approach of the hydrolyzate of the cleaning yolk used for this invention is 
explained below, it does not hmit to these approaches. First, an example of the preparation approach of the cleaning 
yolk used for a raw material is explained. 

[0013] the yolk liquid which breaks a hen's egg and is obtained from albumen liquid by dissociating ~ for example, 

spray drying (spray dry) - law or freeze drying (freeze-dry) ~ it dries with desiccation means, such as law, (although 
desiccation is not indispensable, yolk lipid extraction removal of degree process becomes easy by desiccation), next, the 
dried-yolk 1 section - alcohol (ethanol concentration about 90 to 99 capacity % -) The five to moisture concentration 
about ten to 1 capacity %20 section is made to act, and it is a yolk lipid (mainly) meltable to alcohol. A triglyceride, 
cholesterol, and phospholipid are extracted. The filter press, Remove the alcoholic fraction which contained the yolk 
lipid by the filtration approaches, such as an expression, and said alcohol is made to act on filtration residue further if 
needed, after an extract / filtration, filtration residue is dried and moisture and alcohol are evaporated. 
[0014] Next, an example of the approach of hydrolysis is explained, 

A. To the acid adding-water part solution metiiod cleaning yolk 1 section, add the hydrochloric acid of 0.5 - 6 mol/L of 
the five to 40 section, or the sulfuric acid of 0.25 - 7,5 mol/L, for example, process at 50-100 degrees C under ordinary 
pressure for 30 minutes to about 24 hours, desalt further after neutralization filtration and if needed, and obtain the water 
solution of the decomposition product of the cleaning yolk. 

[0015] B. To the enzyme part solution method cleaning yolk 1 section, add Shimizu of the ten to 40 section, a 
proteolytic enzyme, for example, a papain, pancreatin, etc. are added so that it may become 0.5 - 20 % of the weight to 
the cleaning yolk, and process at the optimal pH and temperature of an enzyme for about 5 to 40 hours, filter an enzyme 
after deactivation with heating, and obtain the water solution of the decomposition product of the cleaning yolk. 
[0016] C. To the alkali hydrolyzing method cleaning yolk 1 section, add the sodium hydroxide of 0,5 - 3 mol/L of the 
five to 40 section, or a potassium hydroxide, for example, process at 40-100 degrees C under ordinary pressure for 30 
minutes to about 8 hours, desalt further after neutralization filtration and if needed, and obtain the water solution of the 
decomposition product of the cleaning yolk. 

[0017] As opposed to the approach cleaning yolk 1 section which used an acid and zymolysis together D. The 
hydrochloric acid of 0.5 - 6 mol/L of the five to 40 section. Or add the sulfiiric acid of 0.25 - 7.5 mol/L, for example, it 
processes at 50-100 degrees C under ordinary pressure for 30 minutes to about 24 hours. Next, after adjusting to the 
optimal pH of a proteolytic enzyme, a proteolytic enzyme is added so that it may become 0.1 - 20% to the dried food of 
the cleaning yolk, and it processes with the optimum temperature of an enzyme for about 5 to 40 hours, an enzyme is 
desalted after deactivation filtration and if needed from heating, and the water solution of the decomposition product of 
the cleaning yolk is obtained. 
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[001 8] The water solution of the hydro^ate of the cleaning yolk obtained by th^^rious hydrolyzing methods is good 
also as a dry matter by request by the drying methods, such as freeze drying (freeze-dry) or spray drying (spray dry). 
[0019] This invention serves as desirable food maintained in the flavor immediately after manufacture for the first time 
for a long period of time by making mayonnaise Mr. food contain the hydrolyzate of the cleaning yolk obtained by the 
above-mentioned approach etc. 

[0020] In addition to an above-mentioned food raw material, in the range which does not spoil the effectiveness of this 
invention, various food raw materials can be suitably chosen as the container stuffing mayonnaise Mr. food of this 
invention, and can be blended with it. For example, surfactants, such as thickeners, such as xanthan gum, locust bean 
gum, gellant gum, tamarind seed gum, starch, and modified starch, and sucrose fatty acid ester, a sorbitan fatty acid 
ester, polyglyceryl fatty acid ester, phospholipid, and lysophospholipid, etc. are mentioned. 

[0021] Moreover, as a container, if it uses for mayonnaise Mr. food, it will not limit especially. However, generally the 
flexible container in the inclination for flavor to tend to deteriorate compared with canning or bottling is used from the 
good thing of a use kitchen. What mixed and carried out blow molding of a kind of thermoplastics, such as 
polyethylene, polypropylene, ethylene vinyl acetate, an ethylene-vinylalcohol copolymer, and polyethylene 
terephthalate, or the two sorts or more as tiie quality of the material of a flexible container, the thing which carried out 
the laminating of the layer which consists of these thermoplastics more than the bilayer, and carried out blow molding 
are used. 

[0022] Next, this invention is further explained to a detail based on an example and the example of a trial. 
[0023] 

[Example] [Example 1] 

A. The preparation hen's egg of the cleaning yolk was broken, moisture was removed for 10kg of yolk liquid obtained 
from albumen liquid by dissociating by the spray drying method, and 4.8kg of dried yolks was obtained. 95 capacity % 
ethanol 20L was added to 4kg of this dried yolk, and the alcoholic fraction which contained the yolk lipid by filtration 
after stirring for 30 minutes at 30 degrees C was removed. Furthermore, filtration residue was filtered after washing by 
95 capacity % ethanol 2L, and the yolk lipid in residue was removed. Next, ethanol was removed for this filtration 
residue at 50 degrees C under reduced pressure, and 1.7kg of cleaning yolks was obtained. In addition, this cleaning 
yolk contained the yolk lipid about 15% of the weight. 

[0024] B. 2 mol/L solution of hydrochloric acid was lOL Added to 1kg of cleaning yolks obtained by the approach of 
the preparation above-mentioned of the hydrolyzate of the cleaning yolk, and it processed at 90 degrees C for 3 hours. 
Next, in 4 mol/L sodium-hydroxide water solution, after neutralization, it filtered, and it desalted by electrodialysis, and 
spray drying of the obtained solution was carried out, and the acid hydrolyzate of the cleaning yolk was obtained. 
[0025] C. It was made to rough-emulsify, after making into homogeneity within a mixer 0.5kg of hydrolyzates, 14kg of 
whole egg liquid, 4.5kg (13 % of the weight of acidity) of vinegar, 2kg of Shimizu, 1.8kg of salt, and 1 .7kg of very- 
refined sugar of tiie cleaning yolk obtained by the approach of the preparation above-mentioned of container stuffing 
mayonnaise Mr. food, adding gradually and carrying out degassing of the 75.5kg of the salad oil. Next, through 
finishing emulsification was immediately given to the colloid mill for this rough emulsification object. Next, after fiUing 
up the tube of 150g ** with 140g (mayonnaise Mr. food) of this emulsification object at a time and carrying out the 
nitrogen purge of the head space, it sealed and container stuffing mayonnaise Mr. food was obtained. 
[0026] 2 mol/L sodium-hydroxide water solution was lOL Added to 1kg of cleaning yolks of the [example 2] example 
1, and it processed at 70 degrees C for 3 hours. Next, after neutralizing by 3 mol/L solution of hydrochloric acid, it 
filtered and desalted by electrodialysis, and spray drying of the obtained solution was carried out, and the alkali 
hydrolyzate of the cleaning yolk was obtained. Container stuffing mayonnaise Mr. food was obtained using the 
hydrolyzate of this cleaning yolk by the preparation approach of the container stuffing mayonnaise Mr. food of an 
example 1, and the same approach. 
[0027] [Example 3] 

A. The preparation hen's egg of the cleaning yolk was broken, moisture was removed for 10kg of yolk liquid obtained 
from albumen liquid by dissociating by the spray drying method, and 4.8kg of dried yolks was obtained. 98 capacity % 
ethanol 20L was added to 4kg of this dried yolk, and the alcoholic fraction which contained the yolk lipid by filtration 
after stirring for 30 minutes at 30 degrees C was removed. Furthermore, 2 times washing and filtration of filtration 
residue were done by 98 capacity % ethanol 2L, and the yolk lipid in residue was removed. Next, ethanol was removed 
for this filtration residue at 50 degrees C under reduced pressure, and 1.5kg of cleaning yolks was obtained. In addition, 
this cleaning yolk contained the yolk lipid about 4% of tiie weight. 

[0028] B. The 1.5 mol/L solution of hydrochloric acid was 15L Added to 1kg of cleaning yolks obtained by the 
approach of the preparation above-mentioned of the hydrolyzate of the cleaning yolk, and it processed at 90 degrees C 
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proteolj^ic enzymes after adjusting to pH6.0 was added in 4 mol/L sodium-hydroxide water solution, and it processed at 
50 degrees C for 6 hours. Next, heat-treatment was performed for this enzyme processing hquid for 30 minutes at 90 
degrees C, deactivation of the enzyme was carried out, by 2kg of activated carbon, after decolorization, it filtered, and 
the obtained water solution was desalted by electrodialysis, it fi-eeze-dried, and the decomposition product which used 
together the acid and zymolysis of the cleaning yolk was acquired. 

[0029] C. Container stuffing mayonnaise Mr. food was obtained using the hydrolyzate of the cleaning yolk obtained by 
the approach of the preparation above-mentioned of container stuffing mayonnaise Mr. food by the preparation 
approach of the container stuffing mayonnaise Mr. food of an example 1, and the same approach. 
[0030] 

[Test Example(s)] [Example 1 of a trial] The container stuffing mayonnaise Mr. food obtained by the above-mentioned 
example 1 thru/or 3 was saved on 35-degree C promotion conditions under protection fi-om light, a preservation article 
and the newly manufactured elegance immediately after manufacture were tried, and change of the flavor for every 
week was evaluated. In addition, with the contrast article of fi"ont Naka, it prepares without making the hydrolyzate of 
the cleaning yolk contain. 



[0031] 
Table 1] 
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[0032] ** Notation in a table 

- xhange nothing - or it is satisfactory although flavor degradation is carried out very only - range **: ~ ++: which is 
carrying out flavor degradation slightly and which is carrying out -i-:flavor degradation ~ flavor degradation is carried 
out remarkably [0033] From Table 1, as for the thing which made the hydrolyzate of the cleaning yolk contain, it is 
understood that the flavor immediately after manufacture is maintained for a long period of time. Especially as for the 
thing using the decomposition product which used together the acid hydrolyzate or the acid, and zymolysis of the 
cleaning yolk, it is understood that the flavor immediately after manufacture is maintained fiirther for a long period of 
time. 

[0034] In the [example 2 of trial] example 1, except having changed into the amount (dried food conversion) which 
shows the content of the hydrolyzate of the cleaning yolk in Table 2, container stuffing mayonnaise Mr. food was 
prepared by the same approach, and the same approach as the example 1 of a trial estimated each obtained container 
stuffing mayonnaise Mr. food. 
[0035] 
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[0036] From Table 2, in order to maintain the flavor inmiediately after manufacture for a long period of time, even if it 
made it contain more mostly [ it having been / way / desirable and having made the hydrolyzate of the cleaning yolk 
contain at least 0.01% of the weight ] than 1 % of the weight, it is understood that the effectiveness according to a 
content is hard to be acquired. 

[0037] As stated above, since the container stuffing mayonnaise Mr. food of this invention can maintain the flavor 
immediately after manufacture for a long period of time, expansion of the fijrfher need of container stuffing mayoimaise 
Mr. food is expected. 
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8PStlc»L0. 5-2 OMJi%<t3tfSck5lcai/iDL. P 

m(7)S®p H:5^u:;^jt(cr 5-4 0B$FBifiJt«asL. *n 

[0 0 16] C. 7';U:tl'JftD*^Pa 
BttSiSPS1 1 SBf::*rL> 5-40SI5CD0. 5-3mol/ 

ffll7LI*«IETT?l*4 0'-1 OO^CTJS 05J^-8^ra 

[00 17] D. wtRifmm^m^mmLtcyjm 

ffiiSSIPm SPICJ^L. 5-4095(00. 5-6mol/ 
L(7)JBM. fe'SlMiO. 25-7. 5mol/L(0^K 
$aiML, «Xf*ftETt?fi5 0- 1 O O'tJ-eS 0»- 
24B$^B^igJS$!l^L> 9i\z^ m&Ri^mmmommpH 




2000-308469 

--4 0B$FBifistoSL. Anf^cfcyg^^^,^^. mm. 
[0 0 18] €-ii*P7K»P^i-e?i^*tycffiiSi8i3a<z)AD7K 

[0 0 19] ±i*a):safe«t?»?)+LfcKJ!i8l3 

[0 0 2 0] *^B^cD^SlSA^)vat— X«:tp°pfcfi. 

?Ky ^y-fey >BgB»Kxxi^;K yvsiH. y 
v/y :^sgs^(D^®,^ttSim<^tf ^ti^p 
[002 1] ^fr. #S<tLr(i. -7a:^-XfiS:fep«pic 

L. •^Igfe'S)l^(iffi:is^rlt^JilI*A<*^bL■\^5■n^^«^S]^c 

7Ky:^peu>. x^u>WKe-;u. x^u>- 
e-;uT;ua— ;u^S^tt:. TKy x5^u>^u:7^ u— 

^ ?s s n s mjifcaia L ^^mm l f= t (D«3b<ffl 
[0022] ^\z^ ^^nm^mmmjSLifummiz^^ 

[0 0 2 3] 

mmmi immm 1 ] 
A. mmncomm 

kgS-. «RK;«}i(Ccl;y*^^(»5feLK«9P«4. 8 
kg^ftfco w(7)K;*SlgplS4 k g(c9 5S»%x^y — 
;^20L$•^I^^. 3 0"CT*3 o^j'fenti^m. ^SillCcfcy 

(c. ltiaSSt^9 5#«%x^y-;u2L-cgfe;fS. 3i 

/Ti^MET5 O^'CTrX^y-^U^E^^LTffifcflg^P^I . 

7kg^»fco uts. c(Dmmmn\ts sPStugMsstn 
[0 0 2 4] B. mmm(DmyK^mm(Dmm 

«(rai<D*;iT*#t>^X/cSftflg8PSI1 k g(C2mo l/Lffi 
KiSiaSi 0 L*D;^. 9 0''CX*3^r^mmLfzo ^XiZ^ 
4m o l/L*»^b-:^hy':7A7K»«-e*|D». ttiS 




[0 0 2 5] c. mmmif>^B^—xm-ks,<nm& 

g . ^SR^ 14kg. fiWf (Kft 1 3 mm<H>) 4 . 5 k 

m^zk . 8ke&XS±&m^. 7 kg 

rt-ei^l-i: Lfc^s -y-^^a? 5. 5kg5 

fco jRir, crofL^fcl^ (^a4^-x«^p°p) ^ 1 50g 
^w^i— 4 o g-ro^eaL. -^-v Kx'^— 

[0 0 2 6] iiijficij2] ^ti&m 1 wflttaiipn i k gic 

2m o l/LTKK^b-^-h'J-jjA^JgjSt^l OLJtoTts 7 
0°CT'3B#PB^«lSLfc. 3mo l/Lffi^jgi^T? 

[00 2 7] [S^igfi!l3] 

A. isimmn<Dmm 

k g$. i«IS$l:lfi3^l=<):U7K^$R$£L«g«K9Pft4. 8 
kg^#fc. COlSSIIPStA k glC9 8S«%X^y — 
;^20L£J]^7L. 3 o°c-e3 o:»FBi«^ife. aSiSicjjy 

[0 0 2 8] B. f^fMmn<r>m7K^m<^<Dm& 

l=. 4mo I /LTKKIb:^ h'J't^ATKj^jaTJp H 6. O 

iciSSS. ^e^i-f5?»m (:h**-tr±<b!^x||ttie^«: 
Ss 1SS>^ rfiSi^|SSi!/OW>J ) 2 0g$^j!iDL5 

■c•3o^FB^*^i!8^^la^^fL^K^^^s$-t^•. stt652k 
g -easier. ifiiBL. ^&tif=«^^$msis«f-csiie 

[0 0 2 9] c. S!lsteto•7a;^-x*s^fp©!ss^ 

[0 0'3 0] 
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[0 0 3 2] a a*«)|H# 

- : S-fbJS L. &-5tM*cr<*>-rA^ai*Sfe<bLTt^-5t 

± : *:j-rAMrMi*^<bLri^-5 
+ : m^'^itLXl^^ 
++ : #L<lll*Sfe^bLTL^§ 
[O O 3 3 1 « 1 J; y . ffii8B8Pli©3!jn*»»1&**** 

[0 0 3 4] mmmz] mmm i l=*^L^T. iKsssPfi 
SL, #t>+Lfc#§SiSto7a^^-X«ftB°B^iasi«iii 

[0 0 3 5] 
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[0036] S2.t:y. S!i&iE^(D)g.i{^$s^r>iiiii]$$ 

■it^izit. mmm(Dm^^M<^^'j^u< tto. 01 

[0 0 3 7] W±ai'<fc<fc3I-. *:SIBJ(D#5§iStf)^a 



